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standardized if necessary in order to insure that it contains the
proper fat and total solids content.
If the vitamin D potency of the evaporated milk is to be in-
creased, it usually is done by adding a vitamin D concentrate to
the milk before it is homogenized. Irradiation with ultra-violet
light to increase the vitamin D content is discussed in Chapter 3.
Experience has shown that some lots of evaporated milk may
coagulate during sterilization, even though they had been pre-
heated. In order to prevent this, the milk is tested by sterilizing
a small amount in cans placed in a pilot sterilizer and giving it
the same heat treatment as used for sterilization. To some of
the cans there is added a small, measured amount of an inorganic
salt. Disodium hydrogen phosphate often is used, but sodium
citrate and calcium chloride are also employed. Only a fraction
of a pound of one of these stabiliser salts is added per 1000
pounds of milk. The amount used actually lies within the varia-
tion of the salts which occur naturally in milk. If the pilot sterili-
zation of the can of untreated milk gave satisfactory results,
the bulk of the milk is processed without further treatment. If
some of the cans contained coagulated milk, the smallest amount
of stabilizer needed to prevent coagulation is determined and
added to the bulk of milk to be sterilized.
After the evaporated milk has passed all tests, it goes to the
can-filling machine. Here it is forced into the can through a
small hole in the top cover. The weight of milk can be adjusted
to within l/2Sth of an ounce. Usually, baby size cans holding
6 ounces and tall cans that hold 14.5 ounces are filled, but a
confectioner's size of 8 pounds is also used. The filling machine
solders automatically the small hole through wrhich the milk enters.
The cans pass to the can-tester, where the cans travel fully sub-
merged, through a tank of hot water. A defective can is detected
by the presence of air bubbles and is removed. Some plants use
a vacuum device to test the cans. A vacuum cup picks up the
sealed can which by means of a conveyor belt is carried to the
sterilizer. Imperfectly sealed cans drop from the vacuum cup and
are not carried to the sterilizer.
Evaporated milk is sterilized either by a batch process or in
a continuous sterilizer, processes very similar to those used in
the canning of fruits and vegetables. In the batch process, the
cans are placed in a container or metal basket which revolves in